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Figure S1: HPLC chromatogram of star fruits, ascorbic acid (3.990), picomeric acid (4.325), 

dihydroxybenzoic acid (4.986), catechin (5.477), caffeic acid (6.154), chlorogenic acid 

(7.181), vanillic acid (7.479), rutin (8.191), elachic acid (8.742), sinapic acid (9.303), tannic 

acid (9.942), trans-Cinnamanic acid (10.796), myricetin (11.642), apigenin (12.717), 

kaempheral (13.801). 
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